
Chocolate Layer Cake Sand TartChocolate Charlottes
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Mf 12 to 15 cninuto T«* cake Ml «

«*h dkeeeUu i>o»ua§

Moravian Cake

r.Fruit Cake

SweetCrullers

Jelly Roll Spanish Bun Patapsco CocoanutCakOrange Cake T*AK£ one package of P*l-a-cafct. Mir
with I full cup of water, flavor with

vanilla. Bake in gem paai and ice wilh
water icing. Um chocolate to color (w
chocolate Kmg; vanilla (or wfcite icing.
.Irawberry for pink.

KilX one package Pal-a-cake with grated rind and

juice of one orange. Pat juke ia cap aad add
enough water lo make % cap. 6ate ia Itfari, uiuig
boiled King, or l'/i cup* confectioner . tugar noutrnrd>
With enough oraage jukc lo a^f u thick eaough to

.pread. Thu >1101114 be put oa while the cake ia warm.
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